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PITTSBURG, Dec. 17.—The following 
statement was issued by E. T. Klassen, 
chairman of the American Can Com- 
pany’s negotiating committee, following 
a series of meetings with the Steel- 
workers union called by the Federal 
Mediation and Conciliation Service and 
adjourned here today subject to their 
further call:— 

“The Steelworkers showed no dispo- 
sition in the current meetings with the 
Federal Mediation and Conciliation Ser- 
vice to bring their demands into focus 
with economic realities or to recognize 
the position we must take in regard to 
their various contract proposals which 
would encroach on the responsibilities 
of management. 

“No progress has been made toward 
a settlement of the strike which the 
union called on December 1, affecting 
about half of our plants. 

“At the first of this series of meetings, 
the chairman of the union committee 
made the statement that the union pos- 
ition has ’not changed one iota’. He pro- 
ceeded to demonstrate this in subsequent 
sessions. 

“While the union has not actually with- 
drawn any of its original proposals that 
totalled up to a package of about 50 cents 
per hour, the demands it emhasized as 
’musts’ still amout to some 26 cents, 
including an 8% cent basic wage in- 
crease. The company’s offer of 8% cents 
in basic wages and an additional two 
cents in vacation plan improvements and 
various wage rate adjustments is a gen- 
erous one and is in excess of settlements 
made by this union in the basie steel and 
other industries. 

“Frankly, we are at a loss to under- 
stand why the union would have ap- 
proached these negoitations with a pack- 
age of economic demands which, as far 
as we know, greatly exceeds any de- 
mands made of any other industry, either 
by the Steelworkers or other unions. 

“Nor can we understand what purpose 
the union’s committee members expected 
to serve by leading their membership 
and our employees to believe that such 
a settlement is remotely possible. 
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HAPPY —Canners are apt to celebrate the birth of 1954 with just 
NEW YEAR 2 bit more than the usugl gusto, for this year, more than 

ever, the turn of the year means a resumption of shipping 
orders. While all of the figures aren’t in at this writing, it is now apparent 
that movement of canned foods into buyers’ warehouses the first half of this 
canning year, has been extremely slow. With the retail grocery store now 
taking on the appearance of a department store, the ready inventory capitol 
of the distributors for particular items, has been reduced to an absolute 
minimum. Add to this the fact that buyers insist on playing safe should there 
be further extension of the economic adjustment and we have a pretty close 
summation of the canners’ current headache. While it seems reasonable to 
believe that there will be little change in buyers’ attitudes, at least early in 
the New Year it is known that distributors stocks are now at an irreducible 
minimum, making it necessary for them to come into the market promptly once 
year-end inventory has been taken. (See “Canning Trade” issue Dee. 21, 
page 14). 


One of the more favorable aspects of 1953, this column believes, is that it 
may well be called the year of “sales awakening”’, and this buyers’ attitude, of 
which we speak, is at least partially responsible. But buyer’s attitude, or not, 
it’s a great day in our opinion, when canners the country over are thinking, 
talking, and yes, probably dreaming about ways of promoting the sale of their 
product. And wonder of wonders, even the National Canners Association, bless 
its heart, has scheduled not one, but two marketing sessions on its annual 
Convention Program. We may be wrong, but to our recollection this is the 
first time this has ever happened. Hallelujah! Then of course, there’s the 
special NCA committee studying the feasibility of an industry sponsored pro- 
motion program. There’s no telling at this writing, just what this committee 
will report, or recommend to the Board in January, but sales minded people 
have a right to hope, we believe. Our guess is that the industry will meet this 
sales challenge in 1954 just as it has met the production challenge in previous 
years. 


But there are details in meeting this challenge that apply particularly to 
the smaller canner, for he is the one suffering the most from this contraction 
of inventory. There’s talk among them of getting together to promote a com- 
mon brand, rather than slug it out one against the other, with seemingly baff- 
ling futility. The idea has merit despite its obious drawbacks. But these can- 
ners might well choose between offering their goods on the bargain counter, 
under a buyer’s label, and agreeing to certain terms of a canner-controlled 
organization in exchange for an advertising and merchandising job. It seems 
reasonable to believe that such an organization, offering a* complete line of 
canned foods of all grades, and providing the proper kind of promotion, could 
be successful. If this brand, or brands were supported by USDA grades, and 
preferably by continuous USDA inspection, chances are they would have the 
support of the buying fraternity. The age-old argument that it takes strictly 
fancy quality for a successful enterprise of this kind, does not hold water, for 
if even standard merchandise is promoted and sold for what it is, for the 
specific purposes intended, consumer acceptance can be obtained, and that is 
the only way it can be obtained. Smaller canners might do well to investigate 
the possibilities of an arrangement of this kind in 1954. 
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{ne WELCOMES YOU TO THE 


GREATEST CANNERS 
SHOW EARTH! 


LADIES AND 
GENTLEMEN! 
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No doubt about it— this year’s National Canners Convention will be the 
Biggest Show ever! We hope you will be there to share in the activity and 
to meet with FMC. Our main attraction is at Booths D-1 and E-2...come 
in and make yourself at home. See you in Atlantic City at The Greatest 
Canners Show on Earth—January 23 through 27! 


FMC takes this opportunity to a:- 
quaint you with the experience, 
personnel, products and facilities 
of its Canning Machinery Divi- 
sion. In addition, exhibit paneis 
of the more closely related FMC 
Divisions and Subsidiaries wii! 
be displayed, including those of 
Bolens Products, John Bean, 
Niagara Chemical, Packing 
Equipment, Westvaco Chemical. 
Ohio-Apex, Florida, Peerles: 
Pump, and Stokes and Smith Co. 
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Portion of FMC’s exhibit at the 1953 
National Canners Convention 
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Tom Martin 
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FMC Continuous Pressure Cooker 
ond Beon Filler 


and Cooler 


Fil-Mor Filler 


Don’t miss seeing these and other new and im- the piece of equipment you need to 

proved FMC key equipment items! They'll all be line, or just the itern to do veur job me 

on display at the big Canners Show, January 23 at lower cost. Plan to see us in Atlent 

through 27. Here’s where you may discover just the Greatest Canners Show on E rads | 


FOOD MACHINERY AND CHEMICAL CORPORATIO} 
Canning Machinery Di 


General Sales Offices: 
WESTERN: SAN JOSE , CALIFORNIA EASTERN: HOOP 
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NCA PROGRAM DETAILS 


Details of the 47th Annual Convention 
.Program of the National Canners Associ- 
ation to be held at Atlantic City, January 
23-27, are rapidly filling in. At the Gen- 
eral Session on Saturday morning, Jan- 
uary 23, Mrs. Oveta Culp Hobby and Dr. 
Frederick J. Stare will share the honors. 
At the Closing Session at 2:00 P.M. the 
same day, Secretary of Agriculuture 
Benson will appear with Mr. Raymond 
A. Robinson, Director of Research of 
Crowell-Collier Publishing Company, who 
will tell the audience what the American 
housewife thinks of canned foods, based 
on a recent study. 


The first Canning Problem Conference, 
9:30 Sunday morning, will deal mostly 
with cannery boiler operation, water 
treatment methods, and steam require- 
ments. The Canning Problems Confer- 
ence on Monday will cover a number of 
subjects, “Gamma Radiation,” “Factors 
Involved in Perforations in Canned 
Beets,” “Hot Fill Procedures for Acid 
Canned Foods.” At 11:00 A.M. the same 
day, there will be a joint Laboratory-Raw 
Products Conference, when Association 
Counsel will discuss “Pesticide , Legisla- 
tion” and “Current Developments in Food 
Standards Legislation”. 


A third Canning Problems Conference, 
2:00 P.M. Monday, will have to do with 
filling’ operations in canning. 


At the first Raw Products Conference, 
2:00 P.M. Sunday, C. L. Bedford of 
Michigan Experiment Station, will dis- 
cuss “Better Quality Red Cherry Pack”, 
and “Harvesting Freestone Peaches for 
a Quality Pack.” Norman C. Healy, of 
USDA, will discuss “Tomato Grade Rela- 
tionship Studies, New York, Ohio and 
Indiana”, while C. B. Sayre of New York 
State Agricultural Experiment Station, 


will take as his subject “Maturity Studies 


and Quality Evaluation of Peas”. 


At the second Raw Products Confer- 
ence, 9:30 A.M. Monday morning, J. J. 
Wilson of the H. J. Heinz Company, will 
head a panel on “Current Research on 
Drosophilia Control”. Doctors B. B. 
Pepper, L. T. Ditman, H. C. Mason, and 
E. A. Michelbacher, are panel members. 
At the third Raw Products Conference, 
the same day, there will be a panel dis- 
cussion on “A New Approach to Spray 
Coverage, Equipment design, Application 
Methods, Toxicant Coverage, Operating 
Economy”, with S. J. Younkin of Camp- 
bell Soup as discussion leader. 

There will be two Marketing Sessions, 
one at 2:00 P.M. Sunday, and the second 
at the same time Monday afternoon. On 
Sunday afternoon “Life” magazine will 
present “Your Customer Today”, a visual 
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presentation, and a speaker will discuss 
“The Business and Economic Outlook for 
1954”. The session will end with a dis- 
cussion of the 1954 canned food prcure- 
ment plans and requirements for the 
Armed Forces. 

On Monday afternoon there will be an 
address on “Modern Marketing for 
Modern Foods”, and a panel discussion 
on effective retail merchandising of 
canned foods. = 

A Fishery Products Conference will be 
held at 2:00 P.M. on Sunday afternoon. 
There will be an address by John L. 
Farley, Director of the Fish & Wildlife 
Service, and two other addresses as yet 
unannounced. 

All sessions, with the exception of the 
Monday afternoon Canning Problems 
Conference, which will be held in Room 
B Convention Hall, will be held in the 
Hotel Traymore. 


GEORGE H. WILSON 


WILLIAM G. ALLEN 


NORTHWEST TO CELEBRATE 
40th ANNIVERSARY 


The fortieth anniversary of the North- 
west Canneis Association will be cele- 
brated by those attending the Annual 
Convention on January 5 and 6 at the 
Multnomah Hotel in Partland, Oregon, 
according to an announcement by C. R. 
Tulley, Executive Vice-President. Also, 
the eightieth year of the fruit and veg- 
etable canning industry started in the 
Northwest by Amos L. Lovejoy will be 
commemorated at that time. Highlight- 
ing the anniversary celebration will be 
the All-Industry Luncheon on January 
6, at which Mr. Will Allen, the oldest 
living active canner in the Northwest and 
second president of the Northwest Can- 
ners Association will be honored along 
with past presidents. George H. Wilson, 
President of the California Farm Fed- 
eration will be the principal speaker at 
the luncheon, delivering an address en- 
titled, “The Outlook for Western Agri- 
culture.” 


The convention will get under way on 
January 5 with the judging and display 
of approximately 450 samples of North- 
west canned vegetables, fruits and ber- 
ries processed by members. Committees 
comprised of 50 selected judges will rate 
the quality of samples displayed. 

A Raw Products Conference for field- 
men will be conducted on both convention 
days. Included in the numerous topics 


THE CANNING TRADE 


that will be discussed are, “The Changing 
Picture in Control of Crop Disease and 
Pests,” and “Canning Crop Procurement 
Problems.” A Canning Problems Con- 
ference for plant personnel is scheduled 
for January 6. Two subjects that will be 
discussed are, “The Relation of Raw 
Product Quality to Cost and Yield in 
Fruit and Vegetable Canning,’ and 
“Reducing Cost Through Plant Engi- 
neering.” 

Over 900 delegates from membership 
canneries, supply firms, brokers, buyers, 
other associations, state and federal 
agencies are expected to attend. 

Preceding convention activities, Asso- 
ciation business meetings will be con- 
ducted on January 4 at which time four 
new Association officers and five new 
members of the Board of Directors will 
be elected. Association president, James 
Klahre of Hood River, Oregon will 
preside. 


FREEZERS TO HEAR RESULTS OF 
HANDLING STUDY 


Results of an intensive study of the 
handling of frozen foods in retail food 
stores, both service and self-service, will 
be unveiled by the U. S. Department of 
Agriculture at the National Frozen Food 
Convention, which will be held at the 
Hotel Commodore, New York, Jan. 31- 
Feb. 3, it was announced this week by 
M. K. Spiegl, president, Spiegl Farms, 
Salinas, Calif., and president, National 
Association of Frozen Food Packers, 
sponsors of the event. 

The study was undertaken by the 
market research division of the Produc- 
tion and Marketing Administration to 
determine how retail food stores could in- 
crease labor productivity, reduce costs 
through improved methods, equipment, 
materials, and layout of frozen food 
departments. The research is being con- 
ducted in cooperation with four super- 
market organizations in the eastern part 
of the country. Time and motion studies 
are being made and current methods of 
handling are being examined. 

In addition, various improvements have 
been developed and they are being field 
tested in the stores of the four cooper- 
ating chains. The tests will have been 
completed in time for the report. 

The research covers the movement of 
the product from the time it arrives at 
the back door of the store until it is 
placed in the show cases. Comparisons 
are being made between methods of 
stamping prices in the back room and at 
the display case. Also being evaluated are 
the use of walk-in freezers, Shamrock 
containers and methods of inventory and 
record keeping. 


The H. J. McGrath Company of 
Baltimore, packers of the well known 
“Champion” brand of canned foods, will 
be quartered at the Ritz-Carlton Hotel 
in Atlantic City for the NCA Convention 
January 24 to 27. 
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The famous aviation pioneers—Orville and Wilbur Wright— 
sustained themselves largely on canned foods during their three 
years of experimentation (1901-03) at Kitty Hawk, N. C., which 
resulted in man’s first successful airplane flight. The picture is 
closeup of the kitchen area of the shack in which the famous 
brothers lived during their history-making efforts, made from 
a reproduction by the Library of Congress of a contemporaneous 
old print of 1902. The shack, including the kitchen, with its 
shelves of canned foods, was restored by the National Park 
Service for the four-day celebration, December 14-17, of the 


historic first flight. 


CANADIAN CONVENTION 
PROGRAM SHAPING UP 


The Convention Program for the An- 
nual Meeting of the Canadian Processors 
Association to be held at Alpine Inn, 
Ste. Marguerite, P. Q., Canada, January 
18 through 21, is shaping up nicely, ac- 
cording to Secretary Phil Robinson. 
Speakers will include CMI’s Don Calla- 
han, Geyer Advertising’s Fred Hamm, 
NCA’s C. H. Mahoney, and possibly 
Carlos Campbell and Past President Fred 
Heinz, and Mr. J. G. Diefenbacker, M. P. 
There will also be a panel discussion and 
open forum, when industry will hear 
from distributive trade, suppliers, grow- 
ers and consumers, following which there 
will be a general question and answer 
period. 


NFBA PROGRAM 


Program details for the 50th Anniver- 
sary Convention of the National Food 
Brokers Association to be held in At- 
lantic City January 23, were announced 
by NFBA December 15. The Meeting 
will open in the Grand Ballroom of the 
Convention Hall at 9:30 a.m. Following 
talks by National Chairman E. Norton 
Reusswig and NFBA President Watson 
Rogers, there will be an address by the 
Honorable Wright Patman concerning 
present attacks on the Robinson-Patman 
Act. This will be followed by a forum 
on food broker operations. H. J. V. 
Brorby of the P. F. Pfeister Company, 
Detroit, will talk on “Effective Tech- 
niques in Promoting and Merchandising 
of Advertised Brands”; Harry L. Proctor 
of Paul Paver & Associaties, Chicago, 
“How We Successfully Handle the Pro- 
motion of Non-Advertised Processed 
Foods”; James A. Weaver, of the firm 
bearing his name, Lancaster, Pennsyl- 
vania, “How We Meet the Problem of 
Extra Cost of Retail Merchandising Ex- 
penses”; and S. V. Johnston, of S. V. 
Johnston Company, Indianapolis, “What 
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Canned Foods and the First Airpia: 


In restoring the kitchen area of the 
shack in which the Wright brothers lived 
while experimenting with the first air- 
plane, the Park Service called on the Na- 
tional Canners Association to find the 
old style labels and cans needed to make 
the restoration authentic. N.C.A. food 
technologists, through diligent search 
which was handicapped by the loss of 
turn-of-the-Century label supplies in the 
San Francisco earthquake of 1906 and 
the Baltimore fire of 1904, finally located 
an old set of period labels for practically 
all the items shown on these shelves, and 
they constructed by hand 38 “hole-in- 
top-cans”. 

Seen in the original photo are: Top 
Shelf (left to right)—10 cans of toma- 
toes, 12 cans of cling peaches. Center 
Shelf (left to right)—2 cans, Royal bak- 
ing powder; 4 cans, green gage plums; 
2 cans, fancy peas; 9 cans, asparagus 
tips and five boxes of dried apricots; 2- 
quart mason jar; 3 white stone crocks; 2 
cans, unidentifiable; 3 cans, coffee. Please 
note also can opener, hanging promi- 
nently on the wall below the right end 
of the bottom shelf. 


Mr. Howard Smith of the N 
ratories, who did most of the | 
had no easy time finding replicas 
old labels. Many of the label hous: 
Baltimore, center of the canning industr) 
50 years ago, were burned out in the 
Baltimore fire of 1904. Mr. Smith met 
with success, however, in his call on the 
Simpson & Doeller Company of that city, 
a label house nearly 100 years old, and 
whose plant was spared by the Baltimore 
fire. From this source labels of the 
Wright brothers period were selected 
that would represent the canning indus- 
try of that time. The samples were 
drawn from many of the canning sec- 
tions of that era. There has been, of 
course, much progress in labeling since 
1903. It will be remembered that the 
Pure Foods Law was not passed until 
1906. Not only, says Mr. Smith, did some 
labels fail to show the contents of the 
can, brand name and other helpful infor- 
mation, there were some that contained, 
for instance, only the word “tomatoes” 
and others contained only a reproduction 
of a tomato, with no descriptive matter 
whatsoever. 


Can the Individual Food Broker Do to 
Justify Adequate Compensation.” 


Following this panel there will be ad- 
journment for lunch with the convention 
reconvening at 2:00 p.m. There will be 
nominations and election of officers, reso- 
lutions, presentation of new CBS sound- 
slide film on the food broker, and an ad- 
dress by Paul F. Myers, NFBA Counsel. 
The Business Session will conclude with 
a forum “What the Streamlined Food 
Industry Expects of the Food Broker”. 
Herbert F. Krimendahl, President of 
Stokely, will represent the processors; 
Paul S. Willis of the GMA the grocery 
manufacturers; John A. Logan, President 
of the National Association of Food 
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Chains will speak for the chains; and 
Harold O. Smith, Jr., Executive Vice- 
President, U. S. Wholesale Grocers Asso- 
ciation, will give the wholesaler’s view- 
point; while Patsy D’Agostino, Past 
President of the National Association of 
Retail Grocers will speak for inde- 
pendents. 


Annual Banquet and Entertainment, 
presented by CBS Radio Network and 
the Housewives’ Protective League Pro- 
ductions, will be held Monday night, 
January 25, at 7:00 p.m. in the Grand 
Ballroom of the Convention Hall. 


Balance of the week NFBA members 
will meet with principals in individual 
sales conferences, 
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WASHINGTON 


WOLF DEFENDS R-P 


Criticizing the efforts of “certain inter- 
ests representing just a few” to amend 
the brokerage section of the Robinson- 
Patman Act, Abner A. Wolf on Dec. 18 
declared that every clear thinking whole- 
sale grocer would quickly see the dangers 
of such a revision. 


Mr. Wolf is President of the Abner A. 
Wolf Company, Detroit, one of the 
largest independent wholesale grocery 
firms in the United States. 


“We can say this because the Robin- 
son-Patman Act has taken a very big 
headache out of our business—the price 
discriminations, the undercover rebates, 
phony brokerage allowances, etc. a 


“Thanks to modern sales methods and 
the Robinson-Patman Act the future is 
with the smart independent operator. 
Already he is the strongest factor in the 
market. Look at the statistics. They show 
independent super operators grew twice 
as fast as the chains last year. 


...I1am going to do everything in my 
power to make sure that no selfish group 
comes along to destroy that accomplish- 
ment by destroying the brokerage section 
or any other part of the Robinson-Pat- 
man Act. For no one knows more than I 
—as an independent wholesale grocer— 
how valuable that Act has been to all 
independents in the Food Industry. 


SALT IN FROZEN VEGETABLES 


In clarifying the recent Food and Drug 
Order that frozen vegetables containing 
salt would require a declaration on the 
label, the National Association of Frozen 
Food Packers found that the Food and 
Drug position is, if salt is added either 
directly or indirectly, there must be a 
label declaration. Acceptable declara- 
tions, according to the Association, in- 
clude “salt added’; “small amount of salt 
added”; “lightly seasoned with salt’; 


“slight amount of salt due to process-. 


ing”; “contains some salt added”; “con- 
tains a slight amount of salt”; and “some 
salt present”. Packers option and added 
phrase “to enhance its natural fiavor” 
would be permitted. “Residue of salt” 
and “trace of salt” are considered objec- 
tionable by Food and Drug. Declaration 
of salt should appear on the front of the 
main panel of the package, and it is 
recommended that it be placed just un- 
der, or in close proximity to the product 
name. 


According to the announcement, FDA 
believes that labels already carried in 
present inventory should be stamped 
with the salt declaration, and officials 
were unconvinced by industry arguments 
that this is not feasible. Further consid- 
eration will be given the problem, how- 
ever. 
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WALSH-HEALEY EXEMPTION 
EXPIRES 


The present limited exemption from 
the provision of the Walsh-Healey Act, 
made available by the Secretary of 
Labor’s Exemption Order May 29, will 
end on December 31. After that date con- 
tracts with the government for the sale 
of processed foods, whether letter con- 
tracts or other, will be required to con- 
tain the Walsh-Healey stipulations un- 
less by further action of the Secretary 
of Labor the exemption period is ex- 
tended prior to that date. 


CORRELATION FOUND 
BETWEEN RAW AND FINISHED 
PRODUCT TOMATO GRADES 


Using present standards for grading 
raw tomatoes and processed tomato prod- 
ucts, it has been demonstrated that 70 
percent of the tomatoes in a _ load 
delivered to a tomato juice factory must 
grade fully red ripe for fancy juice to 
be made from them. 


This conclusion was reached after four 
years’ study by Cornell food scientists 
at the Experiment Station at Geneva in 
a cooperative project with the Production 
and Marketing Administration of the U. 
S. Department of Agriculture and ex- 
periment stations in Ohio and Indiana. 

The same inspectors were employed 
throughout the investigation both for 
grading the raw tomatoes and the juice 
made from them, and the accuracy of 
their scoring was checked by use of 
photoelectric instruments. 


A small-scale pilot plant enabled the 
food scientists to process about a dozen 
small lots of tomatoes daily under control 
conditions. Each load of tomatoes de- 
livered to the pilot plant was graded 
according to accepted U. S. Department 
of Agriculture standards for raw toma- 
toes. Segregated grades and blends 
approximating the composition of com- 
mercial loads delivered by growers to 
processing plants were processed into 
juice in the pilot plant and the juice then 
placed in storage for grading three times 
during the year by processed foods 
inspectors. 


“There is good correlation between 
present grades for raw and _ finished 
products and there is no justification for 
modifying the color requirements of the 
individual grades,” conclude the Station 
workers. 


A detailed report on the four years’ 
work has just been published by the 
Experiment Station and is now available 
upon request. 


Insect control specialists from around 
Wisconsin will meet at Madison, Jan. 
13-14 for the eighth annua] Wisconsin 
Insect Control Conference, 


CALENDAR OF EVENTS 


JANUARY 4-6, 1954 — NORTHWEST 
CANNERS ASSOCIATION, Annual Conven- 
tion, Multnomah Hotel, Portland, Ore- 

JANUARY 7-8, 1954—CANNERS LEAGUE 
OF CALIFORNIA, Annual Fruit and Vege- 
table Sample Cutting, Hotel Fairmont, 
San Francisco, Calif. 

JANUARY 7-8, 1954 — ILLINOIS CAN- 
NERS ASSOCIATION AND ILLINOIS STATE 
AGRICULTURAL EXPERIMENT STATION, Can- 
ners and Fieldmen’s Short Course, Uni- 
versity of Illinois, Urbana, IIl. 

JANUARY 18-20, 1954 — MICHIGAN 
CANNERS ASSOCIATION AND MICHIGAN 
STATE AGRICULTURAL EXPERIMENT STA- 
TION, Canners and Fieldmen’s Short 
Course, Michigan State College, East 
Lansing, Mich. 

JANUARY 18-21, 1954— CANADIAN 
FOOD PROCESSORS ASSOCIATION, Annual 
Convention, Alpine Inn, Ste. Marguerite, 
P. Q., Canada. 

JANUARY 19-22, 1954 — NATIONAL- 
AMERICAN WHOLESALE GROCERS ASSOCIA- 
TION, Annual Convention, Ambassador 
Hotel, Atlantic City, N. J. 

JANUARY 28-27, 1954— NATIONAL 
CANNERS ASSOCIATION, NATIONAL FOOD 
BROKERS ASSOCIATION, CANNING MACHIN- 
ERY & SUPPLIES, JOINT ANNUAL CONVEN- 
TION, Atlantic City, N. J. 

JANUARY 24, 1954—cCANNING MA- 
CHINERY & SUPPLIES ASSOCIATION, Annual 
Meeting, Room B, Convention Hall, At- 
lantic City, N. J. 

JANUARY 25-30, 1954—NEW JERSEY 
FARMERS WEEK, Trenton, N. J. 

FEBRUARY 1-4, 1954—NATIONAL AS- 
SOCIATION OF FROZEN FOOD PACKERS, An- 
nual Convention, Commodore Hotel, New 
York, N. Y. 

FEBRUARY 1-4, 1954—INDIANA CAN- 
NERS ASSOCIATION, CANNERS & FIELDMEN 
CONFERENCE, Union Memorial Bldg., Pur- 
due University, Lafayette, Ind. 


FEBRUARY 2-5, 1954—-INDIANA CAN- 
NERS ASSOCIATION AND INDIANA STATE 
AGRICULTURAL EXPERIMENT STATION, Can- 
ners and Fieldmen’s Short Course, Pur- 
due University, Lafayette, Ind. 


FEBRUARY 3-4, 1954 — MINNESOTA 
CANNERS ASSOCIATION, 7th Annual Can- 
ners and Fieldmens Short Course, Leam- 
ington Hotel, Minneapolis, Minn. 

FEBRUARY 3-5, 1954 — PENNSYI- 
VANIA CANNERS ASSOCIATION, 8th Annual 
Canners Fieldmen’s Conference, Pennsyl- 
vania State College, Pa. 

FEBRUARY 8-9, 1954 — TRI-STATE 
PACKERS ASSOCIATION AND NEW JERSEY 
STATE AGRICULTURAL EXPERIMENT STA- 
TION, Canners and Fieldmen’s School, 
Rutgers University, New Brunswick, 


FEBRUARY 9-10, 1954—NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION 
AND NEW YORK AGRICULTURAL EXPERI- 
MENT STATION, Canners and Fieldmen’s 
Short Course, New York Experiment 
Station, Geneva, N. Y. 
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The New York State Canners & Freez- 
ers Association has made arrangements 
with the Lehigh Railroad for special cars 
if needed, on Train No. 4 leaving Buffalo 
at 8:45 p.m. and Rochester at 9:15 p.m. 
for Philadelphia the evening of Thurs- 
day, January 21. Ordinarily Train No. 4, 
which operates daily, carries only one 
pullman car. Those wishing to use this 
train en route to the Atlantic City Con- 
vention may contact the Association or 
their local agent. 


The Winter Meeting of the National 
Pickle Packers Association will be held 
January 22, 1954, at the Roosevelt Hotel, 
New York City. 


Lewis S. Nelson, Minneapolis broker, 
has announced that George J. Rahlf, 
formerly operating head of the Northern 
Jobbing Company, St. Paul, has joined 
him in his brokerage activities. The firm 
name will be changed January 1 from the 
Lewis S. Nelson Brokerage Company to 
Nelson Rahlf Brokerage Company, Inc. 
Offices will be maintained at 218 3rd 
Avenue, North, Minneapolis 1, Minnne- 
sota. Mr. Rahlf, well known in brokerage 
circles for the past 35 years, was canned 
foods buyer for the Northern Jobbing 
Company, which voluntarily liquidated 
this past year. 


Northrup, King & Company, seed 
specialists of Minneapolis, last week 
issued its Vegetable Descriptive List for 
Canners and Freezers. Interested parties 
may obtain a copy by writing the firm at 
Minneapolis 13. 


Howard Flynn, former Hunt Northern 
California Sales Manager, died on Friday, 
December 11th, in San Diego. 


Mr. Flynn joined Hunt Foods in 1927 
as a Southern California Sales Manager. 
As the company expanded its operations 
he spearheaded the sales promotion drive 
before becoming district sales manager 
at Puyallup in 1939. In 1944 he was 
Assistant Sales Manager with offices in 
San Francisco and in 1945 was Sales 
Manager of 11 Eastern states with head- 
quarters in Atlanta, Georgia. He was 
appointed Northern District Sales Man- 
ager in 1947 and retired form that post 
in June, 1952. 
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The annual meeting and election of 
officers of the Northern California Sec- 
tion, Food Technologists Association, was 
held in the Western Regional Laboratory, 
Albany, Calif., December 3. Many tech- 
nical subjects were discussed by author- 
ities in their respective fields, followed 
by a banquet to which the ladies were 
invited. 


Foodland, Inc., Cleveland, Ohio, has 
entered suit in the United States District 
Court for the Northern District of New 
York against individual stores and store 
groups infringing upon the use of the 
trade mark—“Foodland” and the trade 
name—“Foodland, Ine.” This suit is 
brought under the Trade Mark Act of 
1946. Action is being directed against 
use of the name Foodland on retail stores 
and on the brand name, which had been 
registered under Federal and State Laws 
in the early thirties. Foodland, Inc., is 
a corporation duly organized and exist- 
ing under the laws of the State of Ohio, 
having its principal office and place of 
business at 2135 Columbus Road, Cleve- 


_land 13, Ohio. It is a wholly owned sub- 


sidiary of Clover Farm Stores Corpora- 
tion. 


One ‘ofthe top national awards in the 
American Association of Nurserymen’s 
first annual competition for industrial 
landscaping honors went to Continental 
Can Company’s Auburndale, Fla., can 
plant. The A.A.N. “Plant America” 
awards are made “in recognition of 
achievement in industrial landscaping 
and beautification contributing to em- 
ployee and civic pride in our American 
heritage.” 


Dr. Harold S. Olcott, head of the divi- 
sion of vegetable processing at the 
laboratory was elected chairman of the 
regional group, and Prof. Gordon Mac- 
Kinney, of the University of California, 
Berkeley, was elected vice-chairman. 


Announcement has been made of the 
appointment of Herbert. C. Cornuelle as 
director of public relations of the Dole 
Hawaiian Pineapple Company. He has 
been associated with the William Volker 
fund, a philanthropic foundation, and 
succeeds William J. Gaskill who resigned 
to accept a position in New York, 
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Castle Products Company, Irvington, 
New Jersey, has opened a new mara- 
schino cherry plant at 487 Lyons Avenue. 


Best Foods of Canada plans a $200,000 
addition to its plant near Galt, Ontario, 
and the installation of $125,000 worth 
of new machinery. 


Philip H. Gillies, Madison, Wisconsin, 
has joined J. L. Read Sales, Ine., of 
Streator, Illinois and Nashville, Tennes- 
see, as Sales Manager of the Canned 
Foods Division. Mr. Gillies’ experience 
in the food and sales promotion business 
is broad. He has served eight years in 
newspaper advertising; 5 years as adver- 
tising manager of Oscar Mayer & Co., 
packers of Madison, Wisconsin, and was 
general sales manager of Hoffman House 
Sauces, Madison, Wisconsin. 

In his new position, Mr. Gillies -will 
concentrate in the promotion and sales 
administration of READ Milwaukee Style 
German Potato Salad. . 

i 

The election of Oscar A. Hallberg to 
the Board cf Directors of Processed 
Apples Institute, Inc. is announced by L. 
W. Brown, the Institute’s president. 

Mr. Hallberg, president of O. A. Hall- 
berg & Sons, Sebastopol, California, is 
the first west coast processor to serve 
on the Institute’s Board. 


Other west coast apple processors who 
have recently become members of Pro-. 
cesed Apples Institute include The Bar- 
low Company and Silveira & O’Connell, 
both of Sebastopol, California. 


S. S. Jacobs, design supervisor of 
American Can Company’s closing ma- 
chine department, retired last month 
after 45 years of service with the firm. 

Mr. Jacobs intends to establish a con- 
sulting service on the Pacific Coast for 
the development, design and production 
of food and packaging machinery. 

Well known thoughout the packaging 
design field, Mr. Jacobs has contributed 
to the development of various types of 
can manufacturing and can closing equip- 
ment. He started as a draftsman with 
Canco in 1908 and became chief designer 
of the firm’s San Francisco machine shop 
in 1925. He transferred to New York in 
1945 as assistant to the manager of the 
equipment division and in 1950 became 
design supervisor of the closing machin: 
department. 
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Like the diamond cutter and his exacting calcula- 
tions, Canco exercises meticulous care in every de- 
tail of container production. 


rep aration eee For you, Canco’s relentless effort to produce perfect 


containers means fewer work stoppages on your pro- 
duction lines, lower packing costs and maximum 
container efficiency throughout your channels of dis- 


First step to perfection ini 


Canco’s precise specifications for its containers are 
arrived at only after exhaustive laboratory tests, pilot- 
line manufacturing trials and experimental packs. 
This zeal for container perfection also applies to raw 
materials, packing—even shipping. 

That’s why the containers which roll off Canco 
lines can best take your products to market at a profit. 


Go first to the people who are first! 


AMERICAN 
CAN 
COMPANY 


Keanco) 


New York, Chicago, San Francisco; Hamilton, Canada 


The Sanitary Can—perfected by Canco—made 
commercial canning of fruits and vegetables pos- 
sible; revolutionized the grocery business ; helped 
raise the national level of nutrition and health. 

Through the years, constant Canco pioneer- 
ing and cooperation with the canning industry 
have brought forth widespread process and prod- 
uct improvement—opening new markets for 
canned foods of all kinds. 
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SALES PROMOTION 


KRAUT & FRANKFURTER WEEK 


National Kraut and Frankfurter Week 
is scheduled for February 4th to 13th. 
The 1954 celebration will be the 6th con- 
secutive observance of the “Week.” A 
powerful publicity, merchandising and 
advertising program will support this 
promotion. Every media will be blanketed 
with this publicity to interest and remind 
the consumer. Full-color and black and 
white photographs, stories and recipes 
of this taste-tempting twosome, will be 
released to daily newspapers, syndicated 
food columnists, national magazines, 
and radio and television shows. 


As a part of the program, the Na- 
tional Kraut Packers Association, spon- 
sor of the promotion, has prepared color- 
ful point-of-sale material and other mer- 
chandising aids. 


An 11” x 17” poster featuring the 
kraut and frankfurter team, will be dis- 
tributed throughout the nation. Adver- 
tising drop-in mats in three sizes, 2” x 4”, 
4” x 4”, and 2%” x 6”, are also available. 

In addition to the NKPA barrage, the 
program will be further strengthened by 
cooperative organizations. 


Representatives of the meat industry, 
can manufacturing industry, beverage 
groups, fruit and vegetable commissions 
and other food agencies, will also tie-in 
with publicity, merchandising and adver- 
tising support. 


$500 in gifts, among them a year’s 
supply of Gerber’s Baby Food, will be 
awarded the parents of girl twins born 
between midnight and noon New Year’s 
Day. 


NEW TOMATO COUNCIL 
MEMBERS 


The Tomato Council, Inc. which was 
organized this past spring has 3 new 
members which brings its total to 65 
member canning companies in a 9 state 
area. 


The firms most recently joining the 
Council are The Adams Food Co., Alger, 
Ohio, with M. C. Adams as their delegate; 
Markham Brothers & Co., Okeechobee, 
Fla., with W. Allen Markham as their 
delegate; and Harford Packing Company, 
Harford City, Indiana, to be represented 
on the Council by Robert E. Jackson. 


The point-of-sale material which the 
Tomato Council is now making available 
to its members are tomato posters and 
shelf strips designed to tie-in with the 
January, 1954 issue of the American 
Home magazine’s food feature “Take a 
Can of Tomatoes”. 


Super Market Institute, with over 500 
members, will feature canned foods with 
special prices per dozen and per case in 
50,000 stores during the week of January 
25-30, 1954. 

McCall’s magazine, with a circulation 
of 4,237,758 will also feature canned 
foods in the February issue in an 8 page 
color section, off the press about 
January 10. 


As canned peas and corn will occupy 
a prominent place in both of these mer- 
chandising projects, the Associated In- 
dependent Canners have arranged for 
1500 reprints of the canned foods section, 
which will be distributed to AIC mem- 
bers, their brokers and consumers in 
advance of the Canned Foods Week 
January 25-30. 

A.1.C. will provide members, customers 
and brokers with 20,000 retail store dis- 
play kits for canned peas February 1, 
and 20,000 kits for canned corn March 1. 


“SUNSHINE CRUISE” OPENS 
DEL MONTE SELLING SEASON 


The Del Monte Pineapple “Sunshine 
Cruise” is back again on the promotion 
list of profit-minded grocers for January. 
Known across the country as a top-sell- 
ing pineapple campaign, the “Sunshine 
Cruise” features all 5 styles of Del 
Monte Pineapple. The big event starts 
January 25, runs through February 6 
with an ever-popular theme—a cruise to 
tropic isles. Del Monte Pineapple adver- 
tising has been hitting hard in a con- 
tinuing month to month campaign, in 
twenty leading magazines. 


Store tested merchandising ideas and 
kits of colorful point-of-sale material for 
tie-ins are available from Del Monte 
representatives. 


MORRELL ’54 AD PLANS 


John Morrell and Company will build 
its new 1954 advertising campaign for 
Morrell Pride Hams around five four- 
color half pages in Ladies’ Home Journal 
and Better Homes and Gardens. 


The campaign, which features the 
three famous Morrell Pride Hams— 
E-Z-Cut Cooked Ham, Pride Ready-To- 
Cook Tender Ham and Pride Savory 
Canned Ham—was kicked off with a 
four-color page in the December issue of 
the Journal. Copy slant emphasizes 
sealed-in flavor. N. W. Ayer, Inc., is the 
agency. 


“Pickles and Party Meats” is the title 
of the holiday campaign jointly spon- 
sored by Swift & Company and the Na- 
tional Pickle Packers Association. The 
retail merchandising operation is being 
handled by 2200 Swift & Company sales- 
men. “Parade” magazine, King Features, 
General Features, national magazines 
and hundreds of dailies all over the na- 
tion are carrying the “Pickle and Party 
Meat” stories, pictures and recipes. 
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Arthur H. Motley (center), president and publisher of Parade 
Magazine, is welcomed as guest speaker at luncheon following 
annual meeting of board of directors of Can Manufacturers 
Institute in the Waldorf-Astoria Hotel Dec. 14. Left to right: 
H. Ferris White, executive vice president of C.M.I., Motley, and 
David Stern, C.M.I. president. All officers of the institute were 
reelected at the board meeting. 
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PACKAGING 


UNDERWOOD EXPANDS LABEL 


The William Underwood Company, 
makers of Underwood Deviled Ham, have 
aided identification of their world famous 
Red Devil wrapper in an effort to facili- 
tate grocery shelf stacking. The new 
label now carries two main panels with 
the Underwood Red Devil trademark in- 
stead of the one panel. The two-panel 
package will be easier to stack since it 
will be unnecessary for the grocer to put 
cans exactly in order for maximum dis- 
play value. 


Underwood’s Red Devil is one of the 
oldest and best recognized labels in the 
food industry. It was created about 1867 
when the Underwood Company first 
manufactured their product of deviled 
ham blended with spices. The present 
wrapper incorporates the Red Devil mark 
and the company’s tradename in a single 
label design. 


NEW CANCO SARDINE 
CAN ON THE MARKET 


The American Can Company has intro- 
duced its new No. % oblong, sanitary 
style sardine can which features a slotted 
key that fits into a lip on the can top, 
reports G. S. Spence, the firm’s com- 
modity manager in charge of fish 
products. 


The new can, which is easily opened 
with a few quick twists of the wrist, is 
an improvement over the Norwegian- 
developed container of similar type. It 
is now in production at Canco’s Lubec 
and Portland, Maine factories. The can 
has a drawn body with a double-seamed 
top. It replaces the former punch-and- 
roll opening can, and supplements the 


can company’s standard sardine con- 
tainer. 


“Our easy-to-open can implements the 
merchandising of sardines by the U.S. 
industry which last year packed 300 mil- 
lion cans of this product for domestic 
consumption,” -Mr. Spence said. “In 
Maine alone, during this state’s 80-year 
history, sardine canners have packed 
about 10 billion cans of this protein-rich, 
economical food item,” he added. 


Although the Norwegian-style open‘ng 
may have been produced in this country 
many years ago when soldered ends were 
used, Mr. Spence pointed out, Canco’s 
new container is the first of the sanitary- 
type sardine cans to be manufactured in 
the U.S. 


Chief Judge Paul Leahy in U. S. Dis- 
trict Court in Wilmington held on De- 
cember 14 that the government’s com- 
plaint in the cellophane anti-trust suit 
should be dismissed. The complaint, filed 
December 13, 1947, charged that Du Pont 
monopolized, and combined and conspired 
to monopolize, the sale of cellophane and 
of cellulose caps and bands. 


ELLEDGE HEADS MATERIAL 
HANDLING INSTITUTE 


Seventy manufacturers of the nation’s 
material handling equipment elected 
Charles B. Elledge of General Electric 
Company, Schenectady, N. Y., 1954 presi- 
dent. The election occurred Dee. 15 at 
the Annual Meeting of the Institute, 
Hotel Statler, New York City, where 125 
executives of the industry gathered for 
conference. Walter E. Schirmer, Vice- 
president, Clark Equipment ‘ Company, 
Buchanan, Mich., and Edward W. 
McCaul, secretary, Jervis B. Webb Co., | 
Detroit, Mich., were elected as first and 
second vice-presidents, respectively. 


What is believed to be the frozen food 
industry’s first Code of Ethics for distrib- 
utors is planned by the Frozen Food Dis- 
tributors Assn. of Greater New York. 
Such a code was discussed at the Dee. 3 
meeting of the group at the Hotel New 
Yorker. With full membership approval, 
it was decided to refer the matter to the 
Association’s Executive Committee, which 
will draw up a rough draft and submit it 
for approval at the next meeting, Jan. 7. 


Frank Armall has joined Otoe Food 
Products Company, Nebraska City, Ne- 
braska packer of MORTON HOUSE 
brand canned meats and specialties. Mr. 
Arnall will be South Eastern District 
Sales Representative with headquarters 
in Jacksonville, Florida. 

Mr. Arnall’s merchandising experience 
in the food field includes the brokerage 
business and district sales supervision 
for Welch Grape Juice Company, Inc., 
Westfield, New York and Sprague- 
Warner Company, Chicago. 


The P. J. Ritter Company of Bridgeton, New Jersey, recently 
redesigned its well known reuse decanter bottle, moving the red, 
blue and yellow label from the body of the decanter to the neck 
band to make it stand out on crowded shelves. Glenn E. Knaub 
(right), director of Purchases, shows Paul Ritter, company Vice- 
President, how well the new package lends itself to attractive 
displays. Retailers initial reactions are highly favorable. For 
the consumer the package is éasy to carry, it provides a reusable 
bottle or decanter, and a reusable cap. The firm has also recently 
adopted a colorful metal foil label to make its “tobasco” flayored 
catsup more easily identifiable on crowded shelves, 
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MARKET NEWS 


California Packs, Stocks and Shipments 


While complete statistics for the entire 
country covering the packs and stocks of 
fruits, tomatoes and tomato products are 
expected momentarily from the National 
Canners Association, first reports of the 
season on California packs and stocks, 
received this week from the Canners 
League of California, are of more than 
passing interest. The report shows that 
December 1 stocks of the major fruit 
items in canners’ hands, sold and unsold, 
are approximately 14 percent greater 
than a year ago. It shows also that the 
1953 pack of these eight major fruits 
was approximately 2 million cases 
greater than the 1952 pack, which just 
about accounted for the difference- in 
carryover for the two years, thus provid- 
ing a 1953-54 supply comparable to the 
1952-53 supply. Larger December 1953 
stocks are accounted for by the fact that 
movement of these items to date has 
fallen below last year’s pace. In the fruit 
list that is true of every item except 
apricots, and fruits for salad. Compara- 
tive details will be found in the accompa- 
nying table. 


The sold and unsold figures, however, 
don’t present the true picture of fruit 
stocks for a larger proportion of stocks 
held December 1, 1953 were sold than 
was the case last year. Unsold fruits 
totaled 8,804,919 cases this December 
compared with 8,772,207 cases last 
December. There were, for instance, but 
291,028 cases of unsold pears on hand 
December 1, 1953 compared with 1,057,- 
897 last December 1; 1,773,934 cases of 
cocktail compared with 2,085,565 last 
December 1. There were, however, 1,300,- 
000 cases more unsold cling peaches 


(4,373,774), 600,000 cases more unsold 
apricots (1,299,075). 

That California tomato and tomato 
products canners reduced the size of their 
pack drastically in 1953 is verified by the 
second table on this page. It will also be 
seen that the starting supply, pack plus 
carryover, was well below last year’s 
level, as are December 1 stocks, despite 
the fact that movement of tomatoes, 
tomato juice and several other products 
fell well below a year ago. It will be noted 
that the movement of catsup has been at 
about the same level as last year, while 
the movement of tomato paste, hot sauce 
and chili sauce was well above the ’52 
level. 


In vegetables there were 800,000 cases 
more unsold tomatoes (4,231,859) this 
year; 256,000 cases more unsold juice 
(5,082,711); nearly a million cases less 
unsold catsup (4,704,329); and 1% 
million cases less unsold hot sauce 
(3,124,316); % million cases less unsold 
puree (791,598); 1 million cases less 
unsold paste (2,458,103); unsold toma- 
toes and tomato products Dec. 1, 1953 
totaled 21,382,606 cases compared with 
24,337,980 cases Dec. 1, 1952. There were 
but 212,140 cases of unsold asparagus on 
hand Dec. 1, 1953 compared with 619,647 
eases Dec. 1, 1952. 


By quality the 1953 tomato pack, which 
includes stewed tomatoes, consisted of 
2,220,285 actual cases of fancy (includ- 
ing solid pack); 1,285,336 cases of extra 
standard; 2,811,386 cases of standard; 
and 428,389 cases of Italian style. This 
compares with a 1952 pack of 2,769,298 
cases of fancy; 1,702,161 cases of extra 


CALIFORNIA CANNED FRUITS 


Thousands of Cases, Basis 24 No. 2% 


Movement 


Carryover June 1 Pack* Dec. 1 Stocks? . June l to Dec. 1 

1952 1953 1952 1953 1952 1953 1952 1953 
BEI stein 614 646 38,905 4,718 1,944 2,715 2,575 2,648 
Sw. Cherries 30 114 632 358 326 267 335 205 
PRES: cscecsossns 640 597 2,741 1,596 1,945 1,082 1,435 1,111 
Peach Cl. 8,418 2,328 14,964 17,163 7,730 10,298 10,652 9,192 
Peaches Fr. 374 465 2,670 2,580 1,473 1,756 1,571 1,289 
Cocktail _..... 2,335 1,047 7,489 8,056 5,216 5,145 4,607 3,957 
Fr. Salad .... 235 163 711 860 556 626 390 397 
Mixed Fruits - 13 10 97 122 52 75 58 57 
NDE dcskstucccmenactiiomviony 7,659 5,370 33,509 35,453 19,242 21,964 21,623 18,856 

CALIFORNIA TOMATOES & PRODUCTS 
Thousands of Actual Cases (000 omitted) 
Carryover July 1 Pack Dec. 1 Stocks} Movement 

1952 1953 1952 1953 1952 1953 July 1 to Dec. 1 
EE 987 2,778 9,642 6,745 6,368 6,601 4,261 2,923 
Tom. Juice ... 2,719 2,357 11,610 10,600 9,216 8,846 5113 4,112 
ROD. ceases 2,261 3,128 9,140 7,075 7,273 6,166 4,128 4,037 
Chili Sauce 352 339 1,184 1,202 913 882 623 659 
Hot Sauce 1,073 2,825 7,279 4,818 6,127 4,401 2,225 2,742 
IID: ccccuinnsansinnscuamabiesseves 1,177 1,093 1,859 1,129 2,037 1,352 999 870 
PINNED: -scrsccoscovccsiensarennboien 1,579 2,375 6,643 5,007 4,573 3,159 3,649 4,223 
371 153 267 274 326 317 312 109 
10,519 15,048 47,623 36,352 36,832 31,724 21,310 19,475 
RIOR crises 577 518 2,275 2,280 1,139 654 1,713 2,145 


Source: Canners League of California and Cling Peach Advisory Board. 
* Pack of Fruit Cocktail, Fruits for Salad and Mixed Fruit is direct pack, not including remanufactured. 
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standard; 4,328,012 cases of standard; 
and 842,102 cases of Italian style. 


By size the tomato pack totaled 2,231,- 
048 cases of 2%’s; 1,948,294 cases of 
6/10’s; 1,818,293 cases of 303’s; and the 
balance miscellaneous sizes. 


SUPPLY, STOCKS AND SHIPMENTS 


Compiled by NCA Division of Statistics 


CANNED APPLES 

1952-53 1953-54 

(Basis 6/10s) 

. 1,279,639 178,495 
2,111,952 2,200,933 
3,391,591 2,379,428 
1,637,323 1,138,621 
« 432,743 437,974 
« 1,754,268 1,240,807 


Carryover, Aug. 1....... 
Pack, July thru Nov. . 
Supply 
Shipments during Nov. . 
Shipments, Aug. 1 to Dec. 


CANNED APPLESAUCE 


1952-53 1953-54 
(Actual Cases) 


Pack, July thru Nov................. 7,617,418 9,229,677 
Supply 8,923,697 9,408,481 


Shipments during Nov. ............ 907,136 1,152,869 
Shipments Aug. 1 to Dec. 1 .... 4,021,382 4,650,512 


CANNED RED PITTED CHERRIES 

1952-53 1953-54 

(Actual Cases) 

Carryover, July 212,949 113,039 
Pack 3,892,004 3,848,629 
Total Supply ... 4,104,953 3,961,668 
Stocks, Dec. 1............. 1,409,539 1,775,651 
Shipments during Nov. . . 180,868 229,639 
Shipments, July 1 to Dec. . 2,695,414 2,186,017 


FROZEN FRUITS AND VEGE- 
TABLES—A seasonal net reduction of 12 
million pounds during November brought 
national stores of frozen fruits down to 
less than 379 million pounds by the end 
of the month, according to a report just 
released by the Transportation and Ware- 
housing Branch, U.S.D.A. Although this 
reduction was below average for Novem- 
ber, it was about 15 percent greater than 
the net disappearance last year. Except 
for frozen apples and _ miscellaneous 
frozen fruits, each of the other fruit 
stocks reflected a November net decrease. 
Stores of frozen strawberries fell off 11 
million pounds to 134 million; cherries 
were reduced by 4 million pounds to 59 
million. Lesser reductions, from several 
thousand pounds up to 3 million, prevail- 
ed for the other frozen fruit items. 

The 1953 carry-over stocks of frozen 
fruits of 391 million pounds on October 
31 were the largest since. 1946, but the 
carry-over of frozen vegetables was the 
largest on record. Stores of frozen vege- 
tables totaled more than 737 million 
pounds on October 31 but were reduced 
during November to 721 million pounds. 
An above average net withdrawal of 
frozen peas (25 million vs 15 million) 
reduced national stores to 177 million 
pounds. A reduction of 9 and 8 million 
pounds in stocks of snap beans and sweet 
corn brought stocks down to 75 and 80 
million pounds, respectively. Stocks of 
lima beans, spinach and asparagus each 
fell off 7,3 and 2 million pounds, respec- 
tively. On the other hand, net storage 
gains of from 2 to 7 million pounds were 
reported in stocks of broccoli, Brussels 
sprouts, cauliflower, pumpkin and squash. 
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MARKET NEWS 


NEW YORK MARKET 


Santa Takes Over—Restricted Inventory 
Policy Expected To Continue—Interest In 
Southern Tomatoes, Beans—Corn Dull— 
Citrus Production Restricted By Container 
Situation — Cherries Stronger — Fruits In 
Strong Position—Apple Sauce Buyers Eye 
West Coast—Tuna Unchanged—Sardines 


Inactive—tl Promotion For Salmon. 


By “New York Stater” 


New York, N. Y., Dec. 24, 1953 


THE SITUATION—The guy with the 
long white whiskers took command of 
the canned foods market here this week, 
and trading tempo suffered in conse- 
quence. Chains and wholesalers gener- 
ally were concerned mainly with handling 
last-minute holiday needs and getting 
things in shape for the year-end inven- 
tories. Hence, little new buying interest 
developed. However, the market was not 
entirely stagnant, and some business was 
done in a few items for shipment after 
the turn of the year, and distributors 
were watching price trends carefully as 
a guide to first-quarter 1954 buying 
policy. 


THE OUTLOOK—December 31 figures 
will find the trade generally in a con- 
trolled inventory position on most canned 
foods, and considerable additional buying 
will have to be done on many items to 
carry distributors through the remainder 
of the current pack season. However, 
barring unforeseen developments, the 
trade will probably continue to operate 
on a limited replacement basis, both to 
hold down capital investment in inven- 
tories and to insure maximum liquidity 
in the event of any economic setback. 


TOMATOES—A little interest was re- 
ported in southern tomatoes for shipment 
during January, but inquiry did not at- 
tain sufficient volume to affect the price 
basis. New York State canners were 
offering extra standard tomatoes at $1.60 
on 303s, $1.75 on 2s, and $2.40 on 2%%s, 
with limited supplies of fancy 2s reported 
available at $2.25, all f.o.b. canneries. 


BEANS—With Florida canners start- 
ing their run on beans, buyers are look- 
ing the situation over rather carefully, 
but thus far there has been no indication 
of lower values. Florida packers are 
offering standard roundpod cut green 
bean 303s at $1.25, against a price of 
$1.15 all the way up to $1.45 in the 
tri-states. Extra standards are offered 
out of Florida at $1.35, the same price 
at which many tri-state packers have 
been quoting. 


CORN—New business in canned corn 
was reported at a virtual standstill here 
this week. New York State packers were 
offering extra standard whole kernel 
golden 303s at $1.35, with fancy at $1.55. 


THE CANNING TRADE - 


December 28, 


Some offerings of fancy cream style 
golden corn and fresh lima succotash 
were reported from upstate at $1.10 for 
303s, f.o.b. 


CITRUS—Canned citrus production in 
Florida continues restricted by the tight 
container supply position, with some 
plants, however, operating at about 50% 
of capacity. Prices are unchanged, with 
the exception of fancy grapefruit sec- 
tions, which have been marked up to 
$1.40 per dozen, f.o.b. Buyers are watch- 
ing citrus holdings carefully and buying 
only enough for immediate and nearby 
needs. 


CHERRIES—Canner experiences in 
the marketing of the 1953 pack of red 
sour pitted cherries indicate a more pro- 
nounced swing to 303s next year, with 
demand for this size tending to push 2s 
into the background. The market is look- 
ing stronger as the year ends, with 303s 
generally held at $2.10 or higher and 
2s at $2.35 and higher, all f.o.b. midwest 
canneries. On 10s, the market is work- 
ing toward the $13 level, with $13.75 
about bottom at the moment. 


CALIFORNIA FRUITS—West Coast 
eanners will end the year in a strong 
statistical position, insofar as unsold 
carryover holdings are concerned, and it 
is probable that considerable business 
will be worked during the coming month 
as distributors move to get their supply 
position in order for the first half of 
1954. There were no significant price 
developments reported from the Coast 
during the week. 


APPLE SAUCE—With the market 
strong in the East and supplies well sold 
up, the trade is awaiting initial ship- 
ments from the West Coast early in 
1954. California canners are quoting 
fancy 303s at $1.80-$1.85, somewhat 
lower than most Eastern canners. 


TUNA—Chief development in this 
market this week was a report from 
Japan of a general price advance in tuna 
quotations. The domestic situation was 
without change during the week. 


SARDINES—Maine sardine offerings 
continue on the basis of $7.50 per case 
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for quarter keyless. Distributor demand 
is not too active at the moment, but is 
expected to sharpen early in 1954 as the 
trade starts to cover Lenten and early 
spring needs. 


SALMON—Chief interest in the sal- 
mon market centers in the industry’s 
intensified Lenten promotional plans. It 
is indicated that salmon canners are go- 
ing out aggressively after demand which 
may have been lost to competing foods, 
and that many packers will run more 
heavily to halves, rather than one talls, 
during the 1954 canning season to insure 
a more attractive shelf price for their 
packs, 
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MARKET NEWS 


CHICAGO MARKET 


Business In Background Due To Christmas 
Activity—Tomato Unchanged—Catsup Con- 
tinues Strong, Price Unsettled—Kraut On 
Even Keel—Little Or No Bean Offerings— 
Trouble Locating Asparagus — Applesauce 
Demand Stilled Temporarily—Heavy Fruit 
Shipments Expected After Ist Of Year— 
Salmon Firmly Held—Pineapple Steady. 


By ‘“‘Midwest” 


Chicago, IIl., Dee. 24, 1953 


THE SITUATION—This week found 
business in Chicago slowly tapering off 
due to Christmas activities, discussions of 
the coming Rose Bow] game and a lot of 
good cheer. Canned goods have beén 
almost completely shoved into the back- 
ground and the situation will probably 
stay that way until after January Ist. 
It‘s a normal condition at this time of the 
year and it may have it’s advantages as 
it does give everyone concerned a period 
of relaxation and good will. 


With orders far and few between 
at present, markets are, nevertheless, 
moving along on a stable basis with little 
or no changes pricewise this past week. 
Apparently, canners are of the opinion 
there is little opportunity of forcing any 
orders under present conditions and are 
content to pick up whatever fill in busi- 
ness is available and let it go at that 
until after the turn of the year. 


TOMATOES—Currently there is very 
little action on tomatoes and the market 
remains unchanged from last week. 
Standards are offered at $1.20 to $1.25 
for 303s with 2s at a bottom of $1.25. No. 
1 tins are bringing $1.021%4 while 2%s are 
selling at $2.00 and tens at $6.50 to $6.75. 
Extra standards still vary considerably 
and 2s are quoted all the way from $1.45 
to $1.65 while tens are offered at $7.75 to 
$8.00. The above quotations are all from 
Midwest canners. 


TOMATO PRODUCTS — Catsup con- 
tinues strong and canners are holding 
firm at current quotations of $1.45 to 
$1.55 for extra standard 14 oz. while 
fancy grade is held at $1.65 to $1.75. 
Tens are quoted at $8.50 for standard, 
$9.50 for extra standard and $10.00 for 
fancy. Fancy tomato juice is offered at 
various prices ranging from a low of 
$2.00 for 46 oz. up to $2.35 while 2s are 
listed all the way from a bottom of $1.00 
to $1.20 and the prices generally tell the 
story insofar as quality is concerned. 


CORN—Midwest canners are going to 
have little opportunity to push prices 
back up to something resembling the 
proper market until after the first of the 
year as action continues strictly on a fill 
in basis and even then the buyer has an 
eye on inventories. Last sales reported 
here were on the basis of $1.05 for 
standard cream style in 203 tins and 
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$7.50 for tens and the latter item is not 
too plentiful. Extra standard grade is 
bringing $1.15 to $1.20 for 303s and $8.00 
to $8.25 for tens with fancy at $1.35 to 
$1.40 and $9.25 for tens. Whole kernel 
is slightly higher all down the line. 


KRAUT—This item is selling some- 
what better than many competing vege- 
table lines although total business 
passing currently is nothing to write 
home about. Since the recent drop in 
prices the market has maintained an even 
keel and canners are having no difficulty 
getting $4.85 for fancy tens, $1.42% for 
2%s, $1.12% for 2s and $1.02% for 303s. 
The present promotion program spon- 
sored by the industry is coming along in 
fine shape and is expected to have the 
usual fine results. 


BEANS — As with everything else, 
interest is lagging but any offerings of 
fancy green beans in tens would probably 
result in some action regardless of 
Christmas or inventories. Nothing is 
offered and only a limited amount of 
fancy cuts in shelf sizes is quoted and 
these are held firmly at $1.85 for three 
sieve and $1.70 to $1.75 for 4 sieve. 


ASPARARGUS—Chicago buyers are 
having trouble locating additional re- 
quirements of asparagus both in whole 
spears and cuts and tips. California can- 
ners are well sold on spears and local 
canners are in the same position on both 
spears and cuts. The trade here have 
been paying $15.00 for fancy cuts and 
tips in #10 tins from Midwest canners 
and $2.25 for #300s and $1.75 for picnics 
but very little is still offered for sale. 


APPLESAUCE—The recent price in- 
crease, now effective, and year end in- 
ventorys have stilled the heavy demand 
for sauce but supplies are short and ‘ex- 
pected to get worse as time goes on. 
Sales and shipments into this market 
have been heavy ever since the new pack 
made an appearance but then sales to the 
consumer have also been good and sup- 
plies are expected to be insufficient to 
meet demands. This industry is doing a 
job and total consumption of applesauce 
seems to increase each year. 


WEST COAST FRUITS—Because of a 
recent announced price increase on cock- 
tail in #10 tins shipments of this item 
will be rolling into Chicago in heavy 
volume immediately after the turn of the 
year. Nothing at all is offered in this 
size and current orders are all based on 
previous bookings. Buyers are also hav- 
ing some difficulty with pears as sales 
have been excellent and certain sizes and 
grades are very limited. Standards in all 
sizes are very tight and choice shelf sizes 
are anything but plentiful. Prices con- 
tinue firm to higher. In fact, all fruit 
items are in good statistical position and 
while sales are slow at the moment can- 
ners should be well sold by the time the 
new pack is ready. 


THE CANNING TRADE 


SALMON—This industry is having it’s 
troubles these days but the ability to hold 
prices firm does not appear to be one of 
them at present. Fancy red talls are list- 
ed at $27.00 with halves at $17.00 while 
pinks are bringing $18.00 and $10.00 and 
top quality chums $14.00 and $8.00. Choes 
are selling at $20.00 to $21.00 for talls 
and $11.00 to $12.00 for halves depend- 
ing on the quality. Sales are routine and 
a good part of them are from consigned 
stocks in Chicago. 


PINEAPPLE—Sales and shipments of 
Hawaiian pineapple continue in a steady 
flow to Chicago with total sales probably 
up slightly. Island canners are now busy 
packing the usual small winter pack, 
which while much smaller than the sum- 
mer pack, gives the industry an oppor- 
tunity to balance out assortments were 
possible. Here too, the industry is doing 
an excellent promotional job with grati- 
fying results. Prices are unchanged 
from last. 


STORY OF AGRICULTURAL 
CHEMICALS 


During the past 20 years, while world 
population has increased 25 _ percent, 
world food production has inched up a 
scant five percent. Yet in the United 
States, with an 18 percent increase in 
population in the same period, food pro- 
duction has leaped ahead by 50 percent. 

The story of how modern technology— 
science and the farmer teamed together— 
has accomplished this American agricul- 
tural miracle is told in a fascinating 
picture-filled booklet, “The Story of Agri- 
cultural Chemicals,” which is being dis- 
tributed currently by the Du _ Pont 
Company. It is the latest in the “This Is 
Du Pont” series. 


NIAGARA CHEMICAL 
UPS BHC PRICES 


Effective December 21, 1953, Niagara 
Chemical Division, Food Machinery and 
Chemical Corporation, Middleport, New 
York has increased the carload and truck 
load prices of technical grade Benzene 
Hexachloride, 14% gamma to 0.9 cents 
per gamma delivered. Less-carload ship- 
ments take the carload price plus 1 cent 
per pound. 


“These increases have been made to 
bring prices more nearly into line with 
increased raw material and distribution 
costs and to permit us to continue our 
comprehensive service to consumers,” 
J. V. Vernon, President, Niagara Chem- 
ical Division said “Continued high-level 
use of potent organic insecticides, such 
as BHC and DDT, requires substantial 
expenditures to develop better formu- 
lations and improved techniques for 
their effective, economical application. 
We believe that a price level which as- 
sures continuation of our technical and 
distribution services is to the best in- 
terests of the American farmer.” 


December 28, 1953 


, — 
~~ 


‘tes 
= 
i 
Sore 
BE 
= 


